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DISPOSABLE BARBEQUE SMOKING BOX WITH 
INTEGRATED SOAKING DEVICE 

Field of the Invention 

The present invention relates to barbeque smoking boxes and more particularly to 
a disposable type having an integral frangible device which soaks contained woodchips 
when heated. 

Background of the Invention 

The prior art contains a number of different types of barbeque smoking devices 
that contain organic material such as woodchips. A traditional type of smoking box 
includes a cast iron container portion covered by a perforated removable lid. The 
construction for such a smoking box is shown in U.S. Design Patent Des. 283,588. The 
lid is removable to fill the holder with woodchips that have been pre-soaked. The 
smoking box is placed upon the charcoal material of a charcoal barbeque. It may also be 
used in a gas barbeque by placing the smoking box under the food grate, if there is 
sufficient room, or on top of the food grate if there is insufficient room. The device may 
also be used with an electric barbeque. 

The purpose of the smoking box is to allow pre-soaked woodchips to create smoke 
within an enclosed barbeque for flavoring the food being cooked. 

The prior art includes two types of disposable vented containers that contain 
woodchips in order to allow food on a barbeque grill to undergo smoking. The first type 
is a disposable container that contains pre-soaked woodchips such as disclosed in U.S. 
Patent 6,059,849. The disadvantage of this approach is that the wooden chips have a 
tendency to become waterlogged, thereby presenting more difficulties in obtaining a 
sufficient amount of smoke within a short period of time. Further, since the woodchips 
represent organic matter, it may be necessary to treat the contents of the can so that mold 
does not develop. 

A second approach is to include dry organic material in a container that is vented 
by means of holes or a valve. Heating causes pressurization of small pieces of the organic 
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material that permits smoke to be generated for flavoring food being cooked in a 
barbeque grill This is the approach adopted in U.S. Patent No. 6,481,344. This 
mentioned patent also includes the possibility of enclosing flavor capsules that include 
flavor material in some water, the water vaporizing upon heating thereby permitting 
spices to intermingle with the flavored smoke. The capsules are not meant to pre-soak the 
wood, only to create water vapor for flavored spices in the capsules. As a result, the 
organic material remains dry and is subject to burning, or a higher degree of smoke 
generation than would be desired. 

Brief Description of the Present Invention 

The present invention includes enclosed woodchips in proximity to an enclosed 
frangible container of water or other liquid. Such a frangible container may take the form 
of a small water filled balloon or capsule. 

When being subjected to the heat of a barbeque grill, the frangible water container 
ruptures and releases its Uquid content that soaks the woodchips within the smoking box. 
This occurs at a fairly early stage of heating so that the woodchips have some time to 
become soaked with the liquid. When the soaked woodchips undergo continued heating at 
elevated temperatures, they begin to slowly develop a continuous stream of smoke that 
will flavor the food being cooked in the barbeque grill. 

After the food is cooked, the disposable smoking box maybe removed and cooled. 
When this occurs, it may be disposed of without cleanup. 

A system and method according to the present invention, will now be described, 
by way of example, with reference to the accompanying drawing. 

Brief Description of the Drawing 

Fig. 1 is a breakaway perspective view of a foil package containing woodchips and 
a frangible liquid container representing a first embodiment of the present invention. 

Fig. 2 is a cut-away perspective view of a smoking box in the form of a can that 
houses the same contents as shown in Fig. 1. 
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Fig. 3 is a perspective cutaway view similar to Fig. 1 showing a different type of 
water container within the smoking box. 

Detailed Description of the Invention 

In Fig. 1, a first embodiment of the present invention is illustrated and is 
represented generally by reference numeral ( 1 0). The enclosure of the smoking box is a 
foil package ( 1 2) that may include a gusset (14). Otherwise, it can resemble a plain pouch 
having sealed edges. The construction of such a foil package is conventional. 

Within the container is organic matter which is capable of generating smoke when 
sufficiently heated. In a preferred embodiment, the organic material is in the form of 
woodchips (20) that may not be uniform in size. Different types of wood may be used as 
is well known in the barbequing art. 

In order to allow smoke to escape, a number of vent holes (16) are included on the 
top side of the packet, the holes normally being closed, during shipping, by a removable 
tape strip (18). 

In a prototj^e of the present invention, an aluminium package having the 
approximate dimensions 5" x 6" x 1" and hickory wood ranging from toothpick size to 
approximately 1" x 14" filed the package. 

In order to soak the wood prior to smoking, a frangible liquid container (22) is 
enclosed within the foil container (12) and is preferably positioned in a central location 
within the package. In a prototype of the present invention, a small balloon was employed 
containing two ounces of water. The balloon may be easily filled through the neck (24) 
and appropriately tied off. Several balloons may be used. 

In operation of the device, the smoking box may be positioned over hot charcoal if 
that type of a barbeque grill is employed. In the case of gas grills, they are usually of two 
types, namely (1) using ceramic briquettes; or (2) including deflection plates over gas 
burners. In the case of a barbeque grill using ceramic briquettes, the smoking box may be 
positioned on the briquettes. In the case of the gas grill type employing deflection plates 
above a gas burner, the smoking box may be placed on the normal food grate. It may also 
be used with an electric barbeque grill. 
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The disposable smoking box may be positioned in the barbeque grill when it is lit. 
As the grill heats up, the temperature will be reached where the frangible water container 
(22) mptures and the liquid contents soak the organic material within the package, such as 
woodchips. As the heat increases, a point is reached where the organic material begins to 
generate smoke that is vented through the holes 1 6 into the enclosure of the barbeque grill 
so that the food being prepared may be subjected to continuous smoke for flavoring. 

The organic material within the smoking box may be of many types of woods, 
such as cherry, apple, pecan, peach, orange, black wahiut, sassafras, sugar maple, 
mulberry, mesquite wood or maple, oak, hickory, or pear wood. Additionally, woods 
flavored with other materials such as whiskey, hot peppers, hot sauces may be used. In 
addition to wood, additional organic materials may be included such as: herbs, spices, 
leaves, and other plant matter. 

Further, the liquid contained within the liquid container is water in a preferred 
embodiment. However, additional flavoring agents may be added such as spices. 

Fig. 2 shows a second embodiment of the present invention wherein the smoking 
box 10' has an outer container in the form of an aluminium can 26. The can may be the 
size of a regular "tuna fish" can that has vent holes 16 covered by a tape 1 8. The number 
of holes 16 in both embodiments of Figs. 1 and 2 must be chosen and sized to be small 
enough to allow a continuous stream of smoke to permeate the food being prepared in a 
barbeque grill without causing smoke to pour out of the barbeque grill during cooking. 
The interior of the can 26 includes the same contents such as woodchips 20 and the liquid 
container 22 as shown in Fig. 1. 

Fig. 3 illustrates similar extemal packaging to that of Fig. 1 but instead of 
employing a balloon like frangible liquid container, a foil packet is employed. Such a 
packet would take the same form as conventional soy sauce containers well known in the 
packaging art. It is also noteworthy that such an aluminium frangible packet can also be 
employed in the can container in Fig. 2. Several such packets may be used. 

The balloon or foil packet could also be replaced by a large capsule, or a number 
of smaller capsules filled with liquid in sufficient quantity to soak the organic material. 
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Utilization of a frangible liquid container that bursts when subjected to the heat of 
a barbeque grill, and soaks organic material such as woodchips, lends itself nicely to a 
host of different types of external packages that are well known in the art. 

It will be evident to those skilled in the art that the invention is not limited to the 
details of the foregoing illustrated embodiments and that the present invention may be 
embodied in other specific forms without departing from the spirit or essential attributes 
thereof The present embodiments are therefore to be considered in all respects as 
illustrative and not restrictive, the scope of the invention being indicated by the appended 
claims rather than by the foregoing description, and all changes which come within the 
meaning and range of equivalency of the claims are therefore intended to be embraced 
therein. 


